
 

Summer Food Service Program 
Inventory Control Sheet 

 

Name of Site/Sponsor                                                       Onsite                                          

Central Kitchen    

Inventory Period                                         to                                                          

Beginning Inventory  $ 

1. Food Item 2. Purchase Unit 
(bag, can etc.) 

3. Number of 
Units on Hand 

4. Unit Cost 5. Total Cost 

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

                                                                                             Ending Inventory    $ 


